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" RICE ANIl HOMINY AS VEGETABLES

By CHRISTINE TEARHUNE HERARICK prefer polalods If you have

] Why o we alwaxs mnke polatoos
- a wtandard dish on our tables? II
¢ havoe nothing to say f2aiug POLALOCR
| for thoge who D)e e, 1 am oot
going o the guesitlon of thelr o
: trittve value  Oues § hezrd a well
Nnown eoaklog eergyer paiding one o)
. hor viussi thelr peazony for thelr
- uma of potitoes They ave so whale-
b some,” sald on You are mistnkon
they ore nol ossy o digest,” reftirn
t el e feetater “Phey  arfe voery
T nourishiig, vohyalewrisd unolhor.
' "Not at nll; neventy-ive por cent,
and clghteon per eont stareh,’|
‘ ‘I' (TT AU PRI A third
* glitor v nlures 1o, #ponk, Whnt,
- 1 er o 4 Wetter thity o goud baked
oo T e pskeg and the jeetnur
! welied tf you are puiting 1L on that
1 groaiid, by al] mesud have yony poin
toes,” she sald
While 1 do not go as fur as thal
' 1 do sometinior wonder I It i u i
trlen n of their digestibility or
‘ nulyitious valtie which miaki s thet
i tnevitnble & dldh at one, two, e0lie
times thvve weals a aery, For myself,

peclally for potatoes, |
me, bhut ay

1 do not ¢n
In avmo forms

re o
they ploase

s matler of porsonnl oholeo 1 would
almost slwnyu prefer rice, or Lominy
pr eles mucaroul There most e

gthers who feo] us 1 do, nod yot I'Lm\.
goldom we soe nny of thess in cbm-
pavison with plalu mueshed or bolled
potatoes. A woman from the Middle
Weat told me the other day that she
was forty years old before she had
evir ssen rice ecaten ng o vogetnbls,
and then it was at my table,

In the hope of Inducing others to
prove the excellence of some of my
tavoritn ways of preparing rice and
homity 1 have given the following re
ciper. Won't yon try them for your-
self and tell me how thoey please You
and your family?

Plain Bolled Rioce,
Wash a cupfal of rice it Lwo Waters.
s Put it on the fire in 4 pot contalning
at the leagt two guartz of wnter af a
milloping holl, More waler |8 better
than less, Allow # teaspooaful of salt
for ench quart of water, Koep up the
vehoment boll and do not stiv the
rvice, Cook fifteen minutes, take out
8 few of the gralns on a spoon and
test theou. to see - they are tender. If
not, let them cook five minutes lons-
Drain off the water—which may
be- . o soups—turn the rice into
a colander, cover it with o cloth and
gut it over hot water or at the back
of the slove or in the open oven to
dry off for a few minutes before put-
ting It into a Dheated dish and gending
it to tuble
Ent with bhutter or gravy us you
would potutoes. Hice coolied in this
way Is o very difforent thing from the
sogey paste which Is osually offered
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. to you ns bolled rice, No wonder you

nlways
seen It In this Etate

Boiled Ricea with Cheese Sauce.

ol rive ne directod nbove, While ll|
e drving off cook together o tnblie-|
gpoonful exch of hutter atd four until |
they Wulible, add a onplal of WK and
filr ntitll thiek pod gmooth; then pul
in tnhlespoonfuls aof grut
ol ahoke uitil thia mejis

two honping
wid ook

Salt and papper to tuste, pour the
pgues over the rles;, Nitng b witls &
fork thit the dressing may penotrat
i, AR perys

Rice With Tomato Sauce.

Rtow hull o glleed anjon In a hkl
Mint of totiste Mguor, stralned Trom
glewed or canned tomatoss. Let tha
oiton sitser4n the tomito fol dlbean
erilign s, (ke v ont, cpok A m@bleEpoons

and {lour togethor

ding

butter
in the
4 tomnlp aance
othor, uning the tomato lguor
ik of the e, I0 the tomuto 18
tart, 8 it aennlly is, wdd o teaspoch
ful of white sagar at the same tine he
the atid peppsr and pour ihe
snnoe rive bolled plakng
structed to do with the cheeso

nch ol
iiee tedl

i e

fiel
e regQie
| ng you did
Lap

il

palt
ovor

a8

in-

in the reclpe for that dizh, |
| or

Spanish Rice.

ol tlee as directod. While L =
cooking fry o silced onion in n Eubles
apoonful
with this two green
have been secded and diced,

five minutes and sdd a fll cupful ot

gtowed or canned tomutoes to which
sou have put a tanieepoonful, even, of
white sugar. Botter n bake dish, put
in & layer of the bolled rice, one of
the tomato, onlon atd pepper mixture,
pnother of the rice sod another of
the tomnto, ete, Senson each layer
with salt and pepper at diseretion anl
moleten all with a cupful of wenk
broth, or if you have nbt this, of well
soasoned tomato llquer. Sprinkle n
few bread ernmbs on the top—a very
few—and put a little hutter here hind
there, cover and. bake for half an
bour, uncover and brown,

This s a substantial, nourishing
ang appetizing dish, Try it once nnd
if {t has been properly made it will be-
come a standby on your table, When
It 1a served with a dish of cold ment
it is a meal in itself,

Buttered Rice.

Fry a sliced onfon in a couple of
tablespoonfuls of butter or of chicken
dripping, put with this half a green
pepper seeded pnd choppeed and fry |
until tender. This should not take
more than five minutes. Add a littls
galt and pepper and pour the sauce
over pinin bolled rice.

Plain Rice and Cheese.

Boil rice ns directed in the fArst re-
cipe given. At the end of fifteen min-
utes of bolling draln off nearly all the
witer and put with what is left a
lurge tablespoonful of butter., This

| dipping  these
| your orofqueties in raw egez beaten up

BALCT |

of good dripping and put !
peppers which 'teaspoonful of salt and & large table-
Cook | apoonful of butter.

ghould be abporbed at the end of fve
mioutos, Have ready three table-
apoonfuls of grated cheene, stir It into
the tiee very lightly, with o fork, tak-
fng palne not to break or pick the
prains, leave it in the oven for three
minutes, turn into & very hot dish
nnd send to table
Rige Croguettes.

Teant n well whipped egg, o len
spoonful of melted btitter Into two
cupfuls of cold bolled rive and muake
It Into cones or ovals with the hunde,
firet Into flour. Roll

with little water, then in erumbs
und put them ngide In a cool piace Tor
an honr before cooking, Fry In deep
fat to a golden bhrown,

Rice Cones.

Mix s directed for eroqueties and
ghipe with the lhnndg Into cones, bul
instond of crumbing them; lay them
gido By slde In a dripping pan and
bake them covered for fAfteen min-
uneover and brown. These are
ood swith cohpese or tomuto
poured around them.

Bolled Hominy.
Soak the small hominy for an hour
80, put it In & doulle boller with
enoigh cold water to cover it and
boil IL for an hour, atirring up fre-
guently from the bottom. Stir in a

ules;
very
Bluce

Until yon have
enten this as a vegetable with meat—
especinlly  with poultry—you don't
know how good it is. The young peo-
ple will relish it with gravy, but the
eldera will find butter, salt and pep-
per sillsfactory accompaniments.
Fried Hominy.

Cook hominy ss directed above and
let It get eold In & deep dish with
straight sides; COnt it into thin slices
then dip each slice in flour and fry
brown In shuallow fnt. Do not let it
sonk up in grease, but transfer quick-
Is from the pan to a hot dish,

Hominy Fritters.

Rub & tablespoonful of melted but-
ter nto two cupfuls of holled hominy,
add two well heaten eges and o capful
of milk and half & cupful of flour, sift-
ed with a teagpoonful of salt and a
haif teaspoonful of baking powder, If
the mixture geems too thin, a little
more flour may be added. Drop by
the spoonful [nto deep fat or uponga
sonpstone griddie.

Hominy Souffle.

Mix two cups of milk with one of
cold bolled hominy, a tablespoonful of
melted butter and one of sugar. Beat
smooth, add a teaspoonful of salt and
four eggw, beaten very light, Turn
into a well-greased bake dish, put ip
a steady oven, bnke for about half an
hour and serve at once. This is a
deliclous vegetable, but it will fall
and grow heavy If not eaten &oon
after it s cooked.

THE GIRL HE WOULDN'T MARRY

I waa sitting In the cosy room lock-
jng Into the cheerful zlure of the h:"|
when Cupld woikel dn, sat down o
the red volvet rag rvighs
bent up his litthe, fat knees and twin:
wd his [xt Anpgers wronmd e

“You still are mad,” he anhd, g
‘gling his toes ln conswmmate delight
‘of & debpty with me,

Before ine,

throwing tne wiltpd
violets at him. "Aupd, say, Cupld, 1|
never have told you the exact ren-
son, It comes right in line, oo, with
your own worlk."”

Thisg interested him,
quiat, pulling the of ench
violet ang biting the stera of one un-
wsunlly long one, “Ate you befoto the
Hmelght of lle's stege as 1 new star,
ar lg It the athey girl? he queried.

“It Is this way" pulling & pudgy
fetter from it blg euvelope. I shall
rend Joar whit ‘Sunurday
night 1 wns conversing with a South-

- ern getitleman, and during our talk he
'.‘? sild that he would never, never, neyer
¥ marry s girl who lag worked in the
eity.”

Lt tulk,”
up and climbing ou the cotner of Lhe
mission tahile, whore he gitt graesfolly
on the odee of the silver bonbon diak
“A man “Le that I8 fgnoraut, nmtiel
ol.., Tuoth., Hd must gpeoak [rom
l"pd.{:ul:(: it ho Ix trying to Lo No
m under whilch clrcumstances ho is

“Yes, | am,”

80 ha 2at very

hands off

e Ry

M gaid Cupid, egelting

practioing o private what be con
‘dermny v puljic. | huve a list of thosn
mes. The south, 1 Kuow, Is worss

Aghan any ogther plice iy God’s bonun
| comutry for cowpesy cronks nnd
ghivu'ry I can hit m heart
thepe ol nny time by whaply rabilitg

dovi i

A ploee of Wil (hat pounde oo el
on petlioost  But he w hard to hold!
Wi, | bhive bud to 20 ovey abd over
my DB Lo et (e pight girl ol some

titmes I alip into the church—oh, Girl,
I love to wo to church snd walk up
atd down the nlsle and peep at thoas
good girls who go to church «very
Bunday, carrying thelr Bibles under
thair arms, praying aloud and slogling
tunefully llke a& mockingbird in the
moonlight, You know n girl ol that
kind is good, that is good~as a eirl
goes: but ag trie 44 I am a nakod
little sinner myself I bave selected n
few who made unotorlous wives"
Cupld sighed heawvily,

“f had & bad onke down in Florida
Inst’ Winter, | had a typical Southern
gontlemnn, He kinew whut his wanted
und no amontt of eajobng had sny ef-
foot upon that Jeather bellows of a
henrt of his. 1 sciunlly wanted him e
narry Why shouldn't he? Rich,
gooddooking, plenty of wnoney and a
mighty flue home, shoold he remaln
sltgle? 1 canviassed the South; 1 took |
in Burope: 1 viglted several fashion-
mble resorts—he weant, too—and then
ona day when he felt that his henrt
was only a harbor for woe, and he
bhad studied everything feminine from
coast to const and then some, T took
b plght up o @ gl who had workel
in the elty. ey actually stepped In au
If the ropd were ﬁitl:}'.‘

““I'all’ you nbout hor?
lttle, very ldslike and refined,
was what 1 eall pretty, hut be 0id not
think so, T hod boverod srouapd that
glil 10 the lonely wetehes of her rOom
I' nsed Lo it in thess while she did
oxtrs work, rnd 1 have seen hor wake
some of her money and send it home

Elig wna
Sht

sSure,

At tlmes mhe gave more money Lo d
werving poor and T tever beard hor
tell n werd sbout It 8oe worked ke
gulley wlave nnd sometimes copled
herself to sleen when the bosa hnd
boon cromg nll day, | asked her why
she ¢l not zo llu’mt-. and ahe just puat

(1]

hey little hand oyer her mouth and
her eyes filled with tesrs. She was
too poor to go to her humble home,
At times she bad big opportunities to
£0 out with the ‘bunch,' but she never
did; thgre were occasjons when she
was Invited to ecnrd parties and beer
drinking In the next room, and she
stoered clvar from the snags. T saw
her down and almost out one nlght.
and I shuddered, thinking my ttle
pear]l was lost In the great whiripool,
She rose out of ! Bhe continued
in her own good way and that man
learned It all—olh, GIrl, write that
mun that his friend in o fool, a great
big—but yon know I dare not swear."”
And Cupld was gons with the only
fresh violet,

HOW T0 CoOK
MUSHROOMS

Mughrooms are treasures [n the
hands of inventive cooks, who recog-
nize that they afford poussibllities be-
yond the delicious butter-basteq grill
or cunning mixture with kidness or
ohicken,

It 18 not easy o deserthe

the distin.
pulshing fentnvey of the polsonous and
nan-polionous sorts. The true mush-
roomn glves off a fresh, pleasant odor,
hus the gills underpenth of a
flesh wolor, changing to dark brown
or blackish, g they stund, while the
outer skinn are dry and white, re-
sembling buckskin, The flesh between
the pecl and the gills 1x also while,
The polsonous Mngl ,on the other
bhiand, givo off an alfensive smell, are
ar orange or red colar, chinging to
bluish when drey; thé top skdn I8 scaly
and Apotted, while the whole gurface
Is molst and clammy, -
Lustly,

BEFORE AND AFTER MARRIAGE.

“Before marringe,”
ent Engligh wilter, “the shape, the
Hgure, the complexion carry all be-
fore them; after marringe, the mind
ang the charactor unoexpectedly clalm

suys ® promie- are made on this basis, A nian sees
nothing, knows nothing, but a dime
ple, a trlek of smiling, the wave of
the hulr about o tiny enr, A girl's

whaolo world) is summed up In o pale

SOME | mmn rmm;s

Veal Potpie. use up remnpants of white fish of any

A plece from the shoulder |8 cheap | kind. Free the fish from skin and
and good for this purpose. Wash |bone, then with a fork break into
and dredge well with salt, poppor and ' flakes, and senson with salt and pap-
flattir, ‘Try out o Jittle suet io the |per. Make A orefAm sauco by DONINE
bottom of o sptew HKettle (the kind, a pint of milk with one small onlon,
known ns a Scoteh kettle ia the boat!slesd. When the milk has scalded
for this) or put in a couple of table-| well remove the onion and use the
gpoonfiils of bhutter, When hot put milk to reduce a tablespoonful esch
i the ment and jet It brown on both flour und butter that have been bland-
sides, turning cnrefully, As soon us|ed in a small saucepan. Str untll
browned cover with bolling water and | smooth and thickened, then wseason
gimmer for two hours or until thor | with ealt amd w little cayenne or pakrl-

thelr ghatre of consideration, and that
the largest.*

It's very true, yer it ahows how in-
cansldernte we are, whnt Hlogionl ren-
Bonors! For when the shape, the
fzure, and the comploxion are such
|sm to aronse attention, the mind nnd
charncter nre often a minue quantity, |
And when the mind Is all that it
gught to bLe, the Nzure lsn't  worth
mentioning.

The girl who males tho snooess-
in! wife 1& the one, who realizing that
Leforp marringe it Ia the complexion
Lthat counts, pays carefu] court to the
heauty specialist, and takes great
paing to conceal the fact that she
has brains. Then after marringe,
though she does not neglect ber com. '
plexion, she brings forth the ohlrm:
of her guind to entertuin and delight| But If it iz mind and character we
her ndmiring husband. Of course, he want, angd after all, with most of
gives her uo credit for having been us, thege are the lasting and the
astute. He simply complacently pats real joy-giving things of married 1ife,
himself on the back for knowing a|we had better look fdér thom befors
good thing when he pees It marriage, if we hope to find them aft-

But women such as this are un-)lerward. As has been gaid, it is the
usuinl, and ginee brains and heautr!ram man orf womin who combines
are conceded to be a rather rare com- | beauty and bialns, it s the unusual
bination, the wise man will be he girl who attracts with her beputy be-
who decldqa beforehand which will fore marrisge, and charms with her
glve the most sutlafaction on the ma- | mind afterward. Divorce court an-
trimonial voyage—a peachy skin or|nals prove that what this Engllsh
interesting companionship, a mnte to| writer says fs true. So that if we
look at, or one to talk to: and then K wish to insure happiness In our mar-
having decided, to be satisfled with | riage, as nearly ap an uncertninty ecan
his cholee. But it {s most unwise lu{ be assured, it would he well for us to
choose the figure and complexion, turn the critlcal after-marringe eye
and then expect mind and chnruc-!upon the one who is holding us In
ter, |the before marringe thrall,

Yer o large per cent of marraigss BARBARA BOYD,

of broid shoulders. or a certain de-
fevence In manter, Al other con
siderntione are lost In what may he
called this phyeleal nltt‘nr!inn Lit-
tle annoying habits are glossed over,
it Ig hopefully belleved that marriage
is a magiclan to remedy all those,

But alag, It js just the other way
about. Faumilinrity dulls the charm
of the complexion and the Ngure
{ Frequently  the Actual eomplexion
and figure disappenr. And thot which
we have banked on 1z altogethe.
gone, The faults that s«emed of httle
copseguenceg now [(jl1 the whole horl-
rott. Or we look for thosp beauties
of mind and charscter which some-
how subeopsciously we thoughl w=re
there, to discover too Iale that they
are lacking.

while the others nre must frequently | and thorpughly cooked, without belng

cughly tender, SIift together n level | ke. Line a casserole with a thin Iay-
 tanspoonful of baking powder, a half- ; er of mashed pothto—a leftover—aft.d
teaspounrul sugar and a quarter tea- I;\ut the finh In the dish. Pour the
gpoonful of sall. Add & half cop of | suuee over the dish, eover with but
milk, mix quickly and drop the batter | tered crumbs and bake about twently
in lsrgn gpoonfuls on the meat. Bo minutes in o modernte oven.
| cnreful not to let them full in the Fricasse of Lamb With Baked
gravy, which mnkes them sopgy. Cov- Dumplinge.
er clogely, weighting the 11d down Cut up enough cold lamb to make a
with something heavy, and holl stead- | quirt of meat. Season with salt and
iy for ten minutes. Arrange in a boll- | pepper, put in & casserola and pour
er about a hot platter, take up [he'lm'er it o snuce made as follows: Melt
meat and set in the center, thicken & tablesiioonful butter in a frying pan
the gravy with a littie flour and strain!nnd add # tablespooninl flour, Cook
over the meat, then sorve, unti]l brown, then pour in a soant pint
Hungarian Goulash en Casserole. wanter. When it bolls up season with
Stice a peeled onfon and cook until|ealt and pepper and pour over. the
brown In three tablespoonfuls of veg- weat, Set the casserole in the oven
etable oil. Take out the onfon and | While you make the dumplings. Bift
| tirn in a pound and a half of lean, un- | together one pint unsifted four, one-
cooked veal cut in Ineh cunbes. Stlp) half teaspoonful salt, one teaspoonful
and cook the meat until slightly |ausnr and u teaspoonful and a half
trown, then, pouring off ofl, {f there baking powder. Rub in lightly with
be any In the pan, arrarke Lhe moat [the tips of the fingera one-half table
in a casserole. Add about & pint of | &P bonful. hutter, yhen wet with a
bolling water and a teaspoonful or seant cop mill. Roll out and ecut in
paprika, Cover the digh and set to| very small biscuit, place on the meat,
cook in the oven. In the meantime bake twelve or fifteen minutes until
ndd more oil to the frylng pan and|® rieh brown crust has formed and
when hot brown In It about a dozen Berve at once.
balls cut from pared potatoes aod n EMMA PADDOCK TELFORD.
dozen gmall onlons, When the onlons 2 Wk '
are well browned add them to the eas-
serole, and ufter the meat has been
cooking an hour add a teaspnonful
salt, the polutoes, and, If desired two
toblespoonfuls flour mixed to a thin
paste with cold water, Let cook in
all about two hours. Serve from the

- —
A TASTY DIGH.

When the usual fried, bolled and
sorimbled egges bave become tiresome
|try this for & simple breakfast or
luncheon dish. It Is easy to make,
pleasing to both eye and taste. Put a
 small plece of butter on 8 little enrth-
| erwire ramekin; alléw it to melt, then
L e add the ernmbs from a slice of either
Molasses Coffee Cake. fresh or stale bread well molstened

Then right here let me give you & with a couple of tablespoonfuls of
recipe for a fruit cake or gingorbread | milk, and either one or two ocgEs

ricliness to soups and stews, and they
are Invaluable as entrees, "

Below are a few rocipes, wilch I am |
| Bure will, if tried, be thoroughly ap
precla.led

= Mughroom Timbales.

Mushroom timbales form a aelicious
entree und are also suitable for break-
fast. For these we require gix ounces

found In clusters ahout the stumps or|
trees and in damp shady places: Mush- |
rooms impart a subtle flavor and o)

dried up, requires no other seasoning
than salt and pepper.
Mushrooms on Toast.
Put two cupfuls of mushrooms in a
! saucepan with two tablespoonfuls of
butter rolled'in A littls flour; add one

‘Cream together one cupful sugar and |
three-fourths cup butter
cupful black molassees, one uuprul
strong coffee with a teaspoonful soda
dissolved in it, four beuaten eges, one
| teaspoonful of salt, a pinch of red teaspoonful each einnamon. and nut-
‘P‘*er and a squeeze of lemon julce; | ey three-fourths teaspoonful cloves,
|stew gently untfl the mushrooms are one-half pound shredded ecitfon and
| tender, Serve on toast. three cupfuls sifted four. Do not

£ | beat longer than necessary. Bake it
J. P. Morgan & Co. has just pur- in sglow oven.

|

with fruit as you may elect to eall It, |

Add one!

slightly beaten. Stir all the ingre-
dlents for a moment, then sprinkle
, over the top from one in two tab]e-
gpoonfuls of gratea cheese,

stove or in a slow oven. As soon sa
the mixture begins to puff up and
slightly brown, remove from the fire

~and serve in the ramekin at once.

The rameking either with or without
lids ean be purchased for a very rea-

il
. well and cook either on top of the

pink |

the edible gortd, as n rule, | lemon Julee, bot in tnﬁr opinlon, a well
grow singly In open pusture lapds, ! grilled,

of mushrooms, two ounces of tomatoes chaged the Winnlpeg Electric Railway
or cooked beets, three ounces of bread- In Canada at a cost of $£39,000,000,
crumbs, oneg heaping tablespoonful of

sonable sum and wiil be found most
_Fieh and Mashed Potate en Casserole.| convenient for individual dishes of
| This is a particularly good wny to!ihis desecription.

butter, one egg, the julee of half &

lemon, and a little stock, mushroom
liquor, or milk. Beat the butter to a
cream, add the yolk of the egg and
beat s little louger. Chop up the mush-
rooms and tomnto and a.d them, also
the breaderumbs and enough stock or
milk to moisten the whole, Senson
taste,. Whip up the whole till guite
stiff, then mix in very lightly. Bl the
mixture into small bultered cups or
molds, which might be decorated with
tiny strips of beets or French beans—
and steam very gently for one hour.
Turn out earefully and serve with to.
mato sauce,

Mushroom Toast, 2

Mushroom toast is one of the n'e
est breakfust or luncheon dishes (hat
can be imagined. Choose medium slzed
mushrooms that have opensd well,
itake out the stalks and peel the tops
| very thinly., Fry them rather slowly
{In butter, the under side uppermost:
|1t 1s not necessary o turn them whike
in the pan. Have ready some slioes
of hot buttered toast, on which place
the mushrooms us soon a§ they are
done; pour a little brown stock or
cream, whichever s preferred, Into
the pan; stir over the fire for a min
ute; flavor with a few drops of lamon
Julee: season with salt and s Hitle
red pepper; pour one Lauspoonful oyer
each mushvoom and send to the tuble
“pipitig hot.™

Grilled Mushrooms.

Grilled mushrooms enn e preparved
from the jarger mushrooms, those Mt
specimens, akout the size of a small
snucer,

Remove the stalks and peo) :-amr il
ly; sprend the Iuner side Hbhernlly
with butter; dust with salt and pap-
per: pluch on n grill over a very
clesr fire pnd eook slowly wntll they
are soft all through. 'They muwe: be
cmerved on n very hot dish, which

should not be uncovered untll s con

tents are to be sorved. Some epi-
curey ke a few drops of anchovy
snlce on ench mushroom, others pro-
fer o fluvaring of ved pepper ani

WHITE

without
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A laundry soap that will give entire
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HARD
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satisfaction

mushroom  which s slowly




